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Summary The 13th Asian Congress of Nutrition (ACN-2019) was held at the International Convention Center, 
Bali, Indonesia, on August 4 to 7, 2019, with the theme of “Nutrition and Food Innovation for Sustained Well-
Being”. The congress was hosted by the Federation of Asian Nutrition Societies (FANS). This congress had Plenary 
Sessions (12 titles), Lunch Symposium Sessions (30 titles), Invited Symposium Sessions (78 titles), and Track 
Presentation (poster) Sessions (937 titles). From Japan, about 150 researchers registered for the Congress, and 110 
presentations were listed.



















































































か、(9)中国の Li, Wan, Wangはアジアにおける肥満の
コントロールと未知の病気に対してどの様に接したら
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Resistant Protein Modulates Glucagon-Like Peptide-Secretion and Short-Chain Fatty 
Acid Profi le in Rats Fed High-Amylose Corn Starch
                                                                     
Ryoko Shimadab, Junich Matsumotoc, Mikiaharu Doic, Kiyoshi Ebiharaa
a Faculty of Health Sciences, Osaka Aoyama University,Japan;
b School of Human Science and Environment,University of Hyogo, Japan;
c Marutomo Co. Ltd., Japan
Keywords: Glucagon-like peptide-1 (GLP-1) ∙ High-amylose cornstarch (HACS) ∙ Resistant protein ∙ Short chain fatty 
acids  (SCFAs) ∙ Microbial fermentation
Background/Aims: We examined whether protein source in the diet affects glucagon-like peptide-1 (GLP-1) 
concentration in portal vein blood and cecal fermentation in rats fed high-amylose corn starch (HACS, amylose = 68%). 
Proteins with different digestibilities, casein and dashigara (the protease-undigested fraction of smoked, dried skipjack 
tuna, namely resistant protein), were investigated. The apparent digestibilities of casein and dashigara are 96.0% and 
84.5%, respectively. Methods: Rats were fed one of three experimental diets for 28 d: common cornstarch with casein, 
HACS with casein and HACS with dashigara. Results: Food intake and body weight gain were not infl uenced by diet. The 
total amount of short chain fatty acids (SCFAs) in the cecal contents, GLP-1 concentration in portal vein and fecal bile acid 
excretion were all signifi cantly increased in rats fed HACS with casein compared with rats fed common cornstarch (amylose 
= 26%) with casein. The amount of total SCFAs, propionic and butyric acid in the cecal contents, fecal bile acid excretion 
and GLP-1 concentration in portal vein blood were signifi cantly greater in rats fed HACS with dashigara compared with 
rats fed HACS with casein. A large amount of succinic acid was found in the cecal contents of rats fed HACS with casein, 
but not in rats fed HACS with dashigara. Conclusions: These results suggest the physiological functions of undigested 
but easily fermented carbohydrates such as HACS are infl uenced by the ingestion of undigested protein, namely resistant 
protein.
(2)
On Arsenic Distribution in Organs of Rats Fed Brown Algae, Akamoku 
(Sargassum horneri)
                                                                     
Yohko Sugawa-Katayamaa, Masayuki Katayamab
a Department of Health and Nutrition , Osaka Aoyama University, Japan
b Professor Emeritus, Osaka Prefecture University, Japan
Keywords: Akamoku ∙ Arsenic ∙ Rat ∙ Activation analysis
Background/Aims: A brown alga, Akamoku (Sargassum honeri), containing high amount of dietary fi ber, is coming to 
be consumed year by year much more, in Japan. Akamoku is a member of the same family of Hijiki, Sargassum fusiforme, 
contains rich amount of nutritionally benefi cial minerals as well as arsenic. The behavior of arsenic derived from Akamoku 
is not yet clear in the body. In this report, we investigated the arsenic distribution in various organs of rats fed Akamoku. 
Methods: Akamoku plants, harvested at a sea coast of Kyusyu, Japan, were washed, lyophilized and pulverized. Sprague 
Dawley male rats were fed either (i) the diet containing pulverized Akamoku plants or (ii) the standard diet (AIN-93G) for 
two weeks. The samples of the respective organs were lyophilized, sealed in polyethylene bags, and the arsenic contents 
were determined by thermal neutron activation analysis. Results: Arsenic accumulated mostly in blood cells, and also in 
spleen. This is coincided with the mechanism that rat can detoxicate the arsenic toxicity by binding arsenic at cysteine93 of 
hemoglobin. In other organs, more or less arsenic was accumulated. Conclusion: It is necessitated for us to fi nd urgently a 
simpler and most effective way to reduce the arsenic content in Akamoku plants by the pre-cooking process.
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写真 1　ウブド村の棚田
Photo 1: Terraced rice-fi elds, Ubud, Bali, Indonesia. 
写真 2　ウルワッツ寺院におけるケチャの踊り
 Photo 2: Kecak dance at Pura Luhur Ulu Watu, Bali.　
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写真 3　国際会議場へ
 Photo 3: Gate Sign at the International Convention Center, Bali.
写真 4　会議の受付フロント
Photo 4: Congress registration desk.
写真 5　会議総会場
Photo 5: Main hall of the Congress.
写真 6　展示・ポスター会場
Photo 6: Display and poster-session hall.

